Hakkasan New York
Dim Sum






Bespoke Tea ES Jasmine Green Tea

Listing by Taipei, Taiwan
Yauatcha $8.00
HERE S

SRR SRS Dragon’s Well Green Tea
Sanshi, Taipei, Taiwan
$8.00

E=5HE Four Seasons Oolong
Taipei, Taiwan
$8.00

#ezE A Classical Beauty
Taipei, Taiwan
$8.00

ERBEZ Anxi Tie Guan Yin (roasted)
Fujian, China
$10.00

Bl High Mountain Tie Guan Yin
Li Mountain, Taipei, Taiwan
$12.00

EH Old Puer Ya Jian
Yunnan, China
$12.00

RETAE Silver Needle
Fujian, China
$15.00

SHAT Tian Hong
Yuannan, China
$12.00
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High Mountain Oolong
Taipei, Taiwan
$12.00

A suggested gratuity of 20% will be added to all parties of 6 and more



Steamed
Dim Sum
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Scallop shumai
$10.00

Chicken and abalone shumai
$32.00

Bamboo dumpling ¥
$6.00

Har gau
$9.00

Prawn and Chinese chive dumpling
$8.00

Char siu bun
$8.00

Prawn and pak choi dumpling
$11.00

Chive flower dumpling ¥
$8.00

Sticky rice in lotus leaf with
chicken and dried scallop
$6.00

Jade lobster daikon roll
$12.00

Shanghai siew long bun
$9.00

Morel crystal dumpling ¥
$11.00

King crab noodle roll
$11.00

X0 scallop dumpling
$8.00

Beancurd lotus roll v
$6.00



BT Poached Peking dumpling
$7.00
GBS bate Chilean seabass daikon roll
in black bean sauce
$12.00
Cheung fun BB % Crispy beancurd prawn cheung fun
B $12.00
wWwR4+AES  Wagyu beef cheung fun
$18.00
SRE T Scallop cheung fun
$11.00
ZwRBH Mushroom cheung fun v

$8.00



Fried, Baked and #iB&E Crispy duck roll
Grilled Dim Sum $13.00
BL, O, VERROR
AFIRS - Sesame prawn toast with foie gras
$22.00

JERIBEBMG Pan-seared Shanghai dumpling
$8.00

fabiages 2l Pan-seared vegetable Shanghai
dumpling ¥
$6.00

LA Baked venison puff
$10.00

KB/ I Roast duck pumpkin puff
$7.00

BHTLYR Taro and crab croquette
$7.00
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Cuttlefish mei si roll
with salted egg yolk
$7.00

EIRIEEER Crispy seafood puff
$11.00

FREEGHE Daikon puff
$6.00



Soup
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Seafood dumpling soup with Chinese

yellow chive
$12.00

Hot and sour soup with chicken
$10.00

Vegetarian hot and sour soup ¥
$9.00

Lobster and yellow chive soup
with Brazilian lobster tail
$19.00
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Crispy duck salad
with pomelo, pine nut and shallot
$26.00

Jasmine tea smoked chicken
$26.00

Pipa duck
$32.00

Wok-fry Wagyu beef tenderloin
with spicy peanut sauce
$69.00

Hakka pork belly claypot
with leek and cloud ear mushroom
$24.00

Veal short rib
in superior soya sauce and kumquat
$29.00

Stir-fry black pepper rib-eye beef
with merlot
$37.00



Fish and
Seafood
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Soft shell crab with curry leaf and
chilli
$19.00

Salt and pepper squid
$15.00

Roasted silver cod with Champagne
and Chinese honey sauce
$39.00

Grilled Chilean seabass with Chinese
honey fried shimeji mushrooms and gai lan
$37.00

Assam seafood claypot prawn, squid
and fish served with fried Chinese buns
$35.00

Spicy prawn
with lily bulb and almond
$29.00

Braised tiger prawn claypot
with asparagus, taro and spicy bean sauce
$29.00

Stir-fry scallop with Chinese chive
and rice wine sauce
$29.00

Stir-fry lobster with mushroom in
X0 sauce
$49.00
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Vegetable
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Szechuan Mabo tofu
with minced beef
$19.00

Tofu, aubergine and shiitake
mushroom claypot

in chilli black bean sauce

$19.00

Stir-fry lotus root and asparagus in
black pepper "
$16.00

Three style mushroom stir-fry with
macadamia nut

gai lan stalks and water chestnut

$22.00

Four-style vegetable stir-fry in sweet
Szechuan sauce ¥
$14.00

Stir-fry vegetarian chicken in black
pepper sauce ¥
$17.00

Pak choi and salted fish stir-fry
$15.00

French beans with minced pork and
preserved olive leaf
$14.00

Seasonal Chinese vegetable
with choice of oyster sauce, garlic or ginger
$12.00

pak choi
gai lan
choi sum



Rice and
Noodle
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Spring onion and egg fried rice ¥
$9.00

Hakka spicy seafood fried rice
$18.00

Chicken and crispy fish fried rice
$15.00

Singapore vermicelli noodles
with prawn and squid
$15.00

Hakka noodles "
with shimeji mushroom and Chinese chive
$15.00

Roasted duck udon noodles with X0
sauce
$18.00

Steamed Jasmine rice ¥
$3.50
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